Ingredients: Marinade:
Whole chicken.........1 Salt...................... 2 teaspoons
HONGY. ..o ta taste SLGaREc e e = 2 teaspoons

Light soy sauce.... 1 teaspoon
Dark soy sauce.....1 teaspoon

Method:

1. Remove head and feet from the chicken. Rinse and drain well, set aside.

2. Combine all marinade ingredients, mix well and apply on both inner and outer part of the chicken. Cover the
chicken with cling film and keep it in the fridge overnight. Remove cling film on the next day and leave it in the
fridge for 2 hours to dry out the outer part of the chicken (Turn the chicken upside down after an hour).

3. Insert the fork into the middle of the chicken and secure both sides to the chicken fork. Place the secured
chicken fork into the roaster and close the lid. Set the timer and select “Roast” mode to roast for 30 minutes.

Sesameooil....................... 1 teaspoon
Chicken stock powder..... 1 teaspoon
Five-spice powder........... to taste
PeBpeh. i rie it to taste

Honey Roasted Chicken

4. Brush a layer of honey on the chicken 5 minutes before it is ready. Continue roasting until time is up and it is

ready to serve.
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Ingredients:
Peanuts (Peeled).......250g

Salt stz toaspoon
Five Spices powder...Vs teaspoon
Water:.. ..ot s 300 ml
Method:

1. Mix all ingredients in a pot and bring it to boil. Leave it in the pot for about 2 hours.
2. Drain the peanuts. Put the peanuts into the baking cage.
3. Select “Bake"” mode and bake for 15 minutes. Remove the peanuts from the baking cage when it is done.

Ready to serve after cool off. =
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Roasted

Cashew Nufts
e R =2

Ingredients:

Raw cashew nuts....... 250g

Sl e asicaspoon
Method:

1. Place raw cashew nuts into the baking cage.

2. Select “Bake" mode to roast for 15 minutes. Sprinkle salt on the cashew nuts, leave to cool and it is ready

to be served.
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Ingredients:
Frozen Chicken nuggets from any supermarkett.......1 pack (or as desired) —

Method: c
1. Pour the chicken nuggets into the baking cage. You don'’t have to defrost the nuggets. _,
2. To set up the shaft and baking cage, put one end of the shaft through the shaft hole, then put the other :

end on the stainless steel holder. —
3. Start cooking by selecting “Fry" mode.
4. Ready to serve after 25 minutes.
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Ingredients:

Cream cheese...........100 g Cornflour .............. 2 spoonful  Caster sugar.......... 45g

UHT milk.....................60ml Egg whites ............ 3 Cream of tartar.......Va teaspoon
Unsalted butter............30g Eggwolksiiaan 8

Cake flour....................30g Lemon juice........... 2 spoonful

Method:

1

. Cut cream cheese into chunks then add in UHT milk and soak for 30 minutes. Melt the unsalted butter over

simmering water.

. After 30 minutes, heat the cream cheese over simmering water until it turned smooth and thick. Add in melted

butter and set aside to cool.

. Fold in cake flour, corn flour, egg yolks, lemon juice and mix well. Filter with sieve to avoid any flour lumps, set aside.
. Place egg whites in a large clean mixer bowl, add in cream of tartar and beat at low speed until air bubbles

appear. Separate the sugar adding steps to 3 times. After adding sugar for the first time, beat the egg white
mixture in high speed for one minute. Repeat for the second and third times.

. Fold in the egg whites into the cream cheese mixture and mix well.

6. Wipe some butter on the baking pan and place a piece of baking sheet to avoid sticking. Pour the mixture

7

into the baking pan and select “Bake" mode to bake for 45 minutes.
When the cake surface turns into golden brown color after 15 minutes, cover the cake with a sheet of
aluminum foil and continue to bake for the remaining time.
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Hong Kong
Style Egg lai
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Ingredients for crust:
Plain flour.........225 g
Btter mtimae 125 g
Icing sugar.......55 g

Ingredients for egg custard:
Egg (beaten).....1 Eggstaii= 3
Vanilla extract.....a dash

Evaporated milk....85 g
Caster sugar...110 g
Hot water......... 2259

Vanilla extract........ "2 teaspoon

Method of making crust:

1. Place butter at room temperature until softened. Beat the butter with electric mixer over low speed, add in
icing sugar two times separately until the mixture is light in color.

2. Add in egg, half at a time, beat over low speed. Add vanilla extract, mix well. Sift in plain flour in two batches,
combine the mixture well and knead into dough.

3. Roll out the dough with rolling pin to about %2 ecm thick. Cut dough with cookie cutter into slightly smaller than
the size of tart mold. Place the dough on tart mold and press it with two thumbs. How to press: Start
pressing from the bottom and turn the tart mold while pressing. Press lightly to the side until it is evenly thick.

Method of making egg custard:

1. Add caster sugar into hot water, mix until completely dissolved.

2. Whisk egg with evaporated milk. Pour in sugar water and mix well.

3. Sift egg mixture to get rid of lumps and bubbles. Pour egg mixture into the tart molds.

4. Place tart molds on the baking pan and put the baking pan into the Smart Air Fryer. Select “Bake” mode to
bake for 15 minutes with until completely cooked through. Insert a toothpick into the egg custard, it is ready if
the toothpick stands on its own.

B I, & # Hong Kong style Egg Tart
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Honey
Roasted
Chicken WIing

Ingredients: Marinade:

Chicken wings....... 10 Soy 'sauces it 2 spoonful  Chopped garlic............ 4 teaspoon

Honey...................1%2 spoonful ~ Rice wine........................ 2 spoonful  Minced ginger.............. to taste
Chicken stock powder.....1 teaspoon  Five-spice powder........ 1o taste
SUGanR 5. i s 2 teaspoon Pepper powder.............to taste

Method:

1. Rinse chicken wings and wipe with kitchen towel to dry. Poke a few holes on each chicken wing with
toothpicks to help absorb flavor easily. Set aside.

2. Combine all marinade ingredients and mix well with chicken wings. Keep in fridge to marinate for an hour or
more. (Marinate overnight for better results).

3. Thread chicken wings onto skewers and attach skewers to the skewer rack. Set the timer and select
“Roast” mode to roast for 12 minutes. Brush honey onto the chicken wings 3 minutes before it is done and
continue roasting for the remaining 3 minutes. Ready to serve.
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" Honey Glazed Roasted /
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ed P OI’|( (Char Siv)
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Ingredients: Seasoning:

Pork butt Barbecue/Char Siu sauce...4 tablespoons  Chinese rose wine...1 teaspoon

(Or pork belly)6......600 g Maltose. f st sinr s 1 tablespoon Five-spice powder...¥s teaspoon
Chicken stock powder.........1 teaspoon Qils e s e leaspoon

Method:

1. Rinse and dry pork butt. Melt the maltose separately over simmering water, stir well with all other
seasonings and apply on the pork butt. Add in oil and marinate for an hour or more.

2. Open the Smart Air Fryer, place the pork butt on the high/low rack and select “Turbo” mode to roast for 15
minutes.

3. Open up the Smart Air Fryer 5 minutes before it is done and brush a thin layer of the char siu sauce over
both sides of the pork butt. Turn the pork butt over to the other side and continue roasting until it is done.
Slice the Char Siu to serve.
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Ingredients: Marinade:

Duck: eiuas 1 Salt..........................2 teaspoons Spring onion......1
Honey............. 4 spoonful MSG......................2 teaspoons Garlic bulb......... 4

Dark sauce....3 spoonful Five-spice powder...1 teaspoon Shaoxing wine...2 tablespoons
Vinegar...........2 spoonful Chinese Angelica....4 slices PEPPEL i e to taste
Method:

1. Remove head, tail and feet from the duck. Rinse to clean and drain well. Set aside.

2. Rub all seasonings on the inner part of the duck and then apply the remaining seasonings on the outside.
Cover with cling film and keep in fridge overnight. Remove cling film on the next day and leave it in the
fridge for 2 hours to dry out the outer part of the duck (Turn the duck upside down after an hour).

3. Honey, dark sauce and vinegar mix well and set aside.

4. Insert the fork into the middle of the duck and secure both sides to the chicken fork. Place the secured
chicken fork into the Smart Air Fryer and close the lid. Set the timer and select "Roast” mode to roast for 45
minutes.

5. Brush a layer of maltose on the duck 10 minutes before it is done. Continue roasting till the remaining time
is up then it is ready to be served.
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Ingredients:

Rarksbellyssass aeaia s 1 kg
Shaoxing wine................
Rock salt (to sprinkle on rind)...1 spoon

Marinade:
Enesali. .. s 2 teaspoons
s o tablespoon Chicken stock powder...1 teaspoon

Five-spice powder.......... 2 teaspoon

Method:

1
24

Combine fine salt, chicken stock powder and five-spice powder well. Set aside.

Rinse and clean pork belly. Blanch in boiling water for about 15 minutes until 60 — 70% done. Drain away
water and poke as many holes as possible on the pork rind with needles. Turn over the pork belly and cut a
few slits on the meat with knife to help absorb the seasonings better.

Rub Shaoxing wine on the pork belly evenly. Leave it for a while and apply seasonings on the surface and
sides of the meat evenly. Do not apply seasonings on the rind as it contains five-spice powder.

Wrap the bottom and sides of the pork belly with foil and leave the rind unwrapped. Place it in the fridge
overnight (Putting the meat in fridge helps to dry out water in the rind).

Open the Smart Air Fryer, place the meat on high/low rack with the rind side down and select “Turbo” mode
at 230°c to cook for 15 minutes.

Turn the meat upside down with the rind side up, sprinkle with rock salt. Switch to "Roast” mode and roast
for 20 — 30 minutes until the rind crackles. Leave it cool and slice to serve.
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Ingredients:

Dough: Toppings:
High-gluten Flour .....200 g Melted Butter..... 10g Canned Pineapples
Wat 120 St ot Ham Slices

AIEL T ot s el D)) LICIar. = s/ 0% easpoons o R e e S
Yeasto s 39 Salt.................... Va teaspoon Ao Saics
Method:

1. To make the dough, mix the ingredients of the dough and knead it until it is well mixed. Leave it in the i
fridge overnight (or let it rise in room temperature). ;
Punch the dough down so it deflates a bit, divide the dough in half then let sit for 10 minutes.

Flatten the dough with a rolling pin and roll it out to about 4mm thick.

Roll up the edges of the dough (You may roll up a bit more if you like it thicker).

Make dents under the pizza dough and let it rise for another 25 minutes.

Brush the surface with tomato sauce.

Top it up with a layer of ham slices.

Sprinkle with cheddar cheese flakes, then put the ham slices and pineapple cubes on top of it.

Lightly coat the baking pan with some oil then place the pizza onto the baking pan.

O Put the baking pan into the Smart Air Fryer, select "Bake” mode, and set the timer to bake for 10 minutes.
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Ingredients: Marinade:

Sauiid At e Rice wine............ 2 teaspoons Sal= i it to taste
Salmonries e ts 1 piece Minced garlic......1 spoonful Sugar..................to taste
Lerment s Lemon juice........ 1 spoonful Pepper..aiinini to taste

Cherry tomatoes.....10

Method:

1. Clean squid and salmon then cut into 3cm cubes.

2. Combine all marinade ingredients and mix well with squid and salmon. Cover with cling film and keep in
fridge to marinate for an hour until flavor is infused.

3. Cut lemon into 8 pieces. Rinse cherry tomatoes and set aside.

Thread 2 salmon and squid cubes and one of each lemon and cherry tomato onto each skewer.

5. Place the skewers on the skewer rack, put into the Smart Air Fryer and select “Roast” mode to roast for 8
minutes.
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Ingredients for crust:

Salmon...............1 piece Black pepper......Va teaspoon
Rice Wine........... 1 spoonful Lemon................one half
Salby e Y5 teaspoon

Method:

1. Wash the salmon, dry it with a piece of kitchen-use paper towel. Marinate it with rice wine, salt and black
pepper.

2. Coat the steak cage with some oil, then place the salmon into the steak cage.

3. Put the cage into the Smart Air Fryer, select "Bake” mode and set the heat to 180°C. Grill for about 15
minutes. Dish the salmon and squeeze in some lemon juice before serving.
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Crilled Prawns
with Lemon

Sea Salt
T E B & B

Ingredients: Seasoning:

Fresh Prawns......... 10 Rice Wine................ 1 tablespoon
Lemeh=s ot Seaisalt.. el o to taste
Method:

1. Cut off the barbs and whiskers of the prawns and devein each prwans. Wash and drain water nefore
marinating it with rice wine for 15 minutes.

2. Peel the skin of a lemon and mix well with sea salt, set aside.

3. Thread the marinated prawns onto the skewer. Sprinkle with lemon sea salt to taste. When it is ready, set
the skewer onto the skewer rack, select “Roast” mode to roast (reduce the roasting time to 8 minutes).

4. Remove the shells when eating. You may add some fresh lemon juice to enhance the flavor.
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L]
- Ork RI ‘ Ingredients: Seasoning:
. Park:ribsEse v kg Red yeast sauce...2 spoonful Chicken stock powder...2 teaspoon
-':.‘. _ Soy sauce.............2 spoonful Five-spice powder.........2 teaspoon
} e O S-I- \ Sugar....................1 spoonful Pepper powder.............. 2 teaspoon

A 5 S B3
= X “EEl VU N 1. Wash the pork ribs and wipe away water with kitchen towels. Set aside.

2. Mix all seasoning ingredients together, set aside.

3. Prepare a zipper plastic bag, put in pork ribs and seasoning mixture. Mix well and keep it in the fridge to
marinate for 1 — 2 hours.

4. Take out the pork ribs and place in steak cage.

5. Place steak cage into the Smart Air Fryer and select “Roast” mode to roast for 30 minutes at 200°C until
cooked through.
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GCrilled Pork Ribs in Red Yeast Sauce
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(Ve
Ingredients: Seasoning: o
Chicken thigh............ 200 g Green pepper....."2 Hoi sin sauce................ 2 tablespoons %
Canned pineapple.....5 slices Yellow pepper..... "2 Winema e e 2 teaspoons %
Button mushrooms....10 Garlic................. 10 cloves Chili Sauce with Garlic...2 tablespoons =
Soy sauce ..................... 1 tablespoon E
SLigar s el 1 V2 spoonful O
Pepper powder............... to taste 6
Sesame oil.....................1 teaspoon
Method:

1. Cut chicken thigh into 3cm cubes.

2. Add all seasonings together and mix well with the chicken cubes. Cover with cling film and keep it in the
fridge to marinate for 2 hours until flavor is infused.

3. Peel garlic, clean the button mushroom (without rinse), cut pineapples, green pepper and yellow pepper
into cubes.

4. Thread 2 pieces of chicken cubes, one of each pineapple, green pepper, yellow pepper chunks and
mushroom onto each skewer.

5. Place the skewers on the skewer rack, put into the Smart Air Fryer and select “Roast” mode to roast for 12

5 X5
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Ingredients:

Pig trotter (with bone)....1

Stotitiz sl anerea el
Black peppercom..........
S AT Tn T o e

Method:

1

Rinse the pig trotter. Place black peppercorn, cumin, salt, cloves, vinegar, red wine and water into a pot

1 tablespoon
1 tablespoon
1 tablespoon

Seasoning:
Salt=Fa=as 1 tablespoon Water.................. 1 cup
Cloves....... 3 tablespoon Butter ...1 tablespoon

Vinegar......

2 tablespoon

Pepper salt........

Red wine...2 tablespoon

1o taste

and bring to boil. Remove from heat, set aside and ready to be used as marinated once cool.

Pour stout over pig trotter and pat evenly. Place pig trotter into a big bowl after drying it and pour in

marinade. Cover with cling film and immerse overnight.

Place the marinated pig trotter into pot, add water and steam over medium heat for 1 hour. Leave it to cool.
Apply butter, salt and pepper evenly and place the pig trotter on low/high rack with skin side up. Select

“Fry” mode to cook for 25 minutes.
Turn the pig trotter upside down, switch to “Roast” mode for 10 minutes till it is cooked entirely.
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Ingredients for crust:

Sandwich bread.....2 slices Salt e Anseaeh to taste
Eggsimm ot BULISE st et to taste
Fresh Milk.............. 200 ml Honey . et to taste
Method:

1. Beat the egg, then add in milk and salt, mix well and set aside.

2. Brush a thin layer of butter onto the steak cage, soak the breads into the egg mixture and place it into the
cage. Put the steak cage into the Smart Air Fryer, select “Roast” mode and roast for 10 minutes.

3. Serve with honey and a small piece of butter.
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Frer 1Ch ROCIST Lane
-~ Lamb Shoulder............. 4 pieces
Marinade:
WI er S Lea & Perrins’ Sauce...1 spoonful Shaoxing Wine...1 spoonful ~ Rosemary........1 stalk
\ g‘ Oyster Sauce............... 2 spoonful Lemon Juice....... 1 spoonful  Mint.................a few leaves
/ I =L = .,‘- Glive@j|Sa = e 2 spoonful Minced Garlic.....1 spoonful ~ Black pepper...to taste
S0y SalICe e 1 spoonful
Sauce:
Minced Garlic.............. 1 spoonful Mint Sauce...........3 spoonful
SUGAT: & e o s edenie 1 spoon White Vinegar........ 1 spoonful
Method:

1. For the marinade, mix all required ingredients well. Wash and drain the lamb shoulders, set it aside.
2. Put both lamb shoulders and marinade into a zipper bag, marinate for half an hour or longer.

3. Place the marinated lamb shoulders into the steak cage, and put it into the Smart Air Fryer. Roast for 15
minutes by selecting the “Stir — fry" mode.
4. Pour in the sauce when cooked, it is now ready to serve.
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French Fries
= %

Ingredients:
Frozen French Fries from any supermarket..........1 pack (or as desired)

Method:

1. Pour the French fries into the baking cage. You don't have to defrost the French fries.

2. To set up the shaft and baking cage, put one end of the shaft through the shaft hole, then put the other
end on the stainless steel holder.

3. Start cooking by selecting “Fry" mode.

4. Ready to serve after 25 minutes.
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Ingredients:

Beef Fillet....................1 piece
Black Pepper Sauce...2 tablespoon
Cooking!®ile o 1 teaspoon
Method:

1. Wash the beef fillet. Rub the sides of the meat with cooking oil to prevent bloody water from oozing and
affect the tenderness of the meat.

2. Marinate with black pepper sauce for 30 minutes.

3. Place the marinated beef into the steak cage and put the steak cage into the roaster. Select “Roast” mode
to cook.

4. You may adjust the roasting time as desired. The texture of the steak varies from different timing.

«#®2: ¥ Roast
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Ingredients:

s’ " N N INA |\ N ' Chocolate Filling Batter:
k/‘-‘n\ iy 15 % % *ji_' Bittersweet C.hocolale__..2009 Unsalted Butter.........150 g Ml s e S e R e 90 ml
e 1= 7 I T UHT Fresh Milk............... 60 g SUDAT0s vt 60 g CocoaBOWdeE .. e s 15 g
Cake Flour.................1770 g Eggs (kept in room temperature)...3
Sl N S OOR
Method:

1. To make the chocolate filling, preheat the milk and pour it into the chocolate until the chocolate dissolved
thoroughly. Pour the filling evenly into a bigger bowl and leave it in the freezer.

2. To make the batter, mix butter with salt and sugar and stir well, add in the eggs one after another while
stirring. Then add in the sieved flour, cocoa powder and milk. Stir well but do not over - stirred the mixture.

3. Take out the frozen chocolate filling, divide the filling into 6 portions by using an ice — cream scoop, set
aside when done.

4. Brush some butter into the baking cups, half —fill each baking cup with the batter, then place the chocolate
filling into the cups, take note that the fillings should not be touching the bottom of the cups. Finally pour in
the rest of the batter, be careful not to expose the fillings.

5. Place the baking cups into the baking pan, put it into the Smart Air Fryer, select “Bake" mode and bake for
20 minutes. Set aside to cool when it's done, garnish with icing sugar before serving.
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Ingredients for crust: Ingredients for egg custard:

Chicken breast.........200 g Green pepper........ % Hoi sin sauce...2 tablespoons  Sugar...."2 spoonful
ONioN; 2t cneue A Ve Cherry tomatoes...10  Wine................2 teaspoons Pepper .....to taste
Button mushrooms...10 Soy sauce........ 1 tablespoon Sesame oil...1 teaspoon
Method:

1. Cut chicken breast into 3cm cubes.

2. Add all seasonings together and mix well with the chicken cubes. Cover with cling film and keep it in the
fridge to marinate for 2 hours.

3. Peel onion and cut into 3em cubes. Clean the button mushroom (without rinse), cut yellow pepper into
cubes, rinse cherry tomatoes and set aside.

4. Thread 2 pieces of chicken cubes, one of each yellow pepper, onion, mushroom and cherry tomatoes onto
each skewer.

5. Place the skewers on the skewer rack, put into the Smart Air Fryer and select “Roast” mode to grill for 12
minutes. (Brush a layer of hoi sin sauce on skewers 2 minutes before it is done.)
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Ingredients:

Onion (diced).................. o Cooked chicken breast...........100 g Whipping cream....... 85 ml

Garlic (chopped).............2 Green peas (Fresh or frozen)...25 g Dried thyme.............. 2 teaspoon
Bacon (diced)................50 g Corn flour.............cccoceveneneen.... 3 teaspoons.  Beaten egg............... 2

Button mushroom........... 6 (about 85g) Chicken stock...............ccecvveee... 160 M Frozen puff pastry.....2 sheets

Method for making pie stuffing:

1. Heat oil in a frying pan with medium high heat, stir fry onion until softened. Add in garlic and bacon, stir fry until fragrant.
Add mushrooms, chicken and then mix well with dried thyme. Continue cooking until mushrooms are cooked through.

2. Mix 2 teaspoons of chicken stock with 3 teaspoons corn flour, set aside.

3. Pour the remaining chicken stock into the pie stuffing and bring to boil. Add green peas and continue cooking for a
while. Pour in corn flour mixture and cook until the sauce thickened. Add whipping cream and continue cooking for 1
minute. Add salt and pepper to taste. Remove from heat and pour the pie stuffing into a big bowl then leave to cool.

Putting the pie together:

1. Take out pastry dough from the fridge and place on clean work station. Carefully lay the pastry on the pie dish and trim
off excess pastry. (Noted: trimmed pastry can be used for decoration of the pie surface) Gently press the edges with
fingers. Poke a few holes in the bottom pie crust with a fork. Put a piece of baking sheet on the pie crust and place
some beans or rice on top. Place the pie dish into the Smart Air Fryer and bake with “Bake" mode for 15 to 20 minutes
or until the edges turn light yellow.

2. Take out the pie crust and fill with the pie stuffing. Roll out another sheet of pastry and lay on top of the pie dish. Press
down the edges to seal the pie. Cut a few slits on top of the pie with sharp knife to decorate. Make 2 small openings in
the center part of the pie to allow steam to escape. Brush the top of the pie with beaten egg.

3. Place the pie into the Smart Air Fryer, select "Bake” mode to bake for 20 to 25 minutes, or until the pie surface turns

golden brown.
@ Bake
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Caramel

Popcorn
E R B KK

Ingredients: Seasoning:

Dried corn kernels.....100 g Sugar ............... 2 tablespoons  Caramel...............to taste
Cooking oil............... 1 tablespoon  Water ............. 2 tablespoons

Sall i e aleaSpOon

Method:

1. Mix the corn kernels, cooking oil and salt together, mix well and set aside.

2. Add sugar into water. Cook the mixture with low heat until it turns to caramel.

3. Set up the baking cage, place it into the Smart Air Fryer. Open the baking cage and pour in the corn kernels.

4. Select “Turbo” mode and bake for 15 minutes. Pour the popcorn into a large container when it is done and
mix well with caramel.
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Ingredients for crust:

Butter cookies premix....250g Egg (grade B).........1
Butter =i nrsmara i 100g Chocolate chips......50g
Vanilla essence.............. 2 teaspoon

Note: Butter cookies premixes are ready made and available at baking supplies shops

Method:

1. Add all ingredients into Mix Master and mix well. Add chocolate chips into the mixture, set aside.

2. Put the mixture on baking sheet by using spoon, leave space between each cookie. Place them on
low/high rack.

3. Select “Bake" mode to bake for 8 minutes.
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Ingredients: Seasoning:

Pork belly with rind Black pepper............. 1 tablespoon  Rice wine............1 tablespoon
(about 2.5cm thick) ......300 g Sichuan pepper......... 2 tablespoon  Salt......................2 teaspoon
Leek:. il mnas v 1 Chopped garlic.........Y2 tablespoon  Sugar................. 1 teaspoon
Method:

1. Combine all seasonings and mix well. Set aside.

2. Rinse pork belly and wipe off water. Rub seasonings over the meat evenly and wrap with cling film. Keep in
fridge for about 2 days.

3. Take out the marinated pork belly and place on steak cage. Put into Smart Air Fryer and select “Roast”
mode to roast for 20 minutes.

4. Take out the pork belly and leave to cool for 10 minutes. Slice and serve with leek.
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Ingredients for egg yolk mixture: Ingredients for egg white mixture:

Cake flour...............180 g Caster sugar.........70 g Egg whites.......... 6

Mashed banana.....190 g Olive ail.................60 g Lemon juice........1 teaspoon

Walnub St 80g UHT milk................100 g Castor sugar......45 g

Egg yolks asie e 6 Baking soda........... 1 teaspoon Cream of tartar...."2 teaspoon

Method: )
1. Beat egg yolks with caster sugar. Add in olive oil and UHT milk, mix well. _

2. Sift in cake flour and baking soda, mix well. Add in mashed banana (It will be granular as the ripe bananas

are being mashed instead being blended). Add chopped walnut to the mixture. =
Beat egg whites with lemon juice and cream of tartar.
Add in caster sugar 3 times separately and beat until stiff peaks form.

Fold in 1/3 egg white mixture into the egg yolk mixture till incorporated.

Fold in the remaining egg white mixture and mix well.

Pour the mixture into baking pan with baking sheet at the bottom. Put it into the Smart Air Fryer and select
“Bake" mode to bake for 45 minutes.

8. Remove from the Smart Air Fryer and invert the baking pan. Leave to cool and it is ready to serve.
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_,orked Zucchini

Cheese
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Ingredients for crust:

Grated cheese.......2 spoonful Oliveoilifsslaies to taste
Tomalors et 1 Salt.........................to taste
Aieehinrst S Black pepper...........to taste
Method:

1. Slice zucchini into long strips. Brush each slice with olive oil, then sprinkle salt and pepper on top.
2. Evenly sprinkle grated cheese on top of each slice and add diced tomatoes over top.
3. Place the zucchini on baking pan and put them into the Smart Air Fryer. Select “Bake” mode to bake for 10

minutes and it is ready to be served.
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Ingredients for crust:

American Potato........2 Olve Ol - fotaste
BacoR=sissmnessnssoclicas Sea Salt / Garlic Salt...to taste
Butter ....................... 1 spoonful Fresh Parsley.............. to taste
Black Pepper.............. to taste

Method:

1. Wash the potatoes, and place them on the cutting board with the flat sides down. Slice each potato
crosswise, cutting down vertically. (You may place a chopstick underneath the potato to prevent breaking).
Each cuts should be about 0.5 cm apart.

2. Slice the bacon into pieces, each 2 cm in width. Season with olive oil and black pepper, set aside when
done. Chop the parsley and set aside.

3. Place potatoes on the baking pan. Stuff the sliced bacon in-between the sliced gaps of each potatoes.
Brush it with butter and spinkle with parsley.

4. Put the baking pan into the Smart Air Fryer. Place it on top of the low rack. Select “Bake” mode and set the

Baked Hasselback Pofatoes

timer. Bake for 35 minutes or until the potatoes turned crispy outside and fluffy inside. |ﬁFH]}
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Ingredients: Ingredients for egg mixture:

Bread...................2 slices Butter............c.cccooeeeento taste Large size egg......1
Ham:..............2 slices Parsley (finely chopped)...to taste Mille e s oG]
Grated cheese.....50g Ramekinswiaid e nit s 2 Salttimdes rarticdaste

Black pepper......... to taste

Method:

1. Cut each slice of bread into 9 pieces and cut ham into small pieces. Mix all ingredients for egg mixture
together and strain through sift.

2. Brush a layer of butter on the inner side of ramekins. Put bread, ham and grated cheese into ramekins and
pour in egg mixture. Place ramekins on baking pan and put into the Smart Air Fryer.

3. Select “Bake” mode to bake for 15 minutes. Sprinkle chopped parsley on top to serve.

MR BRI
EE........ s e DF  ARBE.. .17
W ... ... 2  BEBMH)..HDF  HD....... 907}
2L, ..... SO » e Tl oty o CELeE e e D

RO . . . DUF

(978

1. SEFEEUMIIR, NRVNG, ERIEESIHT. HEMNITR, &B.

2. BIEIIMERKR LS, HIAEE, XNiRR, ko, BAER, BEMNEREE L, BEHERA.
3. M ‘8" RE159iE, RN LEEHERsK, BTm

=2 ok
R

[
d

S

)

VT
VL I:..._Z \
A

A



Baked Cirispy

Ingredients for crust:

Button Mushroom...2 spoonful Oliveroil il s to taste
. . . lomatole e 1 Salbeaisssienis sioitdsle
R e 8, E Olive ol i o to taste
| 122%) % JE ﬁ% Method:

rispy Mushrooms

1. Clean mushrooms with dry tissue, do not rinse with water. Remove stems and set aside. @)
2. Mix breadcrumbs, cheese powder, chopped parsley, olive oil and salt together. O
3. Brush oil over baking pan. Fill each mushroom cap with the mixed ingredients and place on baking pan. ;(a]
Put the baking pan into the Smart Air Fryer, close the lid and select “Bake” mode. O
4. Please note that the default timer for “Bake” mode is 20 minutes. Please remember to reduce the timer to o]
10 minutes, as the recommended cooking time for this dish is only 10 minutes.
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B SRS S The Modern and Healthiest Way
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Vivien Chin is a fashionable, modern woman who has a passion for cooking and enjoys concocting
wonders in the kitchen. Unlike most chefs who don a customary chef’'s uniform, she enjoys
dressing up and is particular about her clothes and hair, yet manages fo look relaxed and
comfortable while cooking, bringing a breath of fresh air.

Vivien was inspired by her mother, who is an amazing cook and naturally Vivien inherited
her mother's skills. Her enthusiasm for the culinary arts grew and she continuously draws
inspiration and ideas from local and foreign gourmet programmes and online recipes,
and comes up with new and innovative creations. She puts a new twist on criginal
recipes and uses her creativity to turn readily available ingredients into mouth-
watering dishes, whipping up pleasant surprises.

In 2009, Vivien first started using BUFFALO products thanks to a friend'’s recommendation
and began her foray into the culinary world. Through her cocking demonstrations,
she shares the joy of cooking and showcases her specialty in making finger

food using modern coockware.

The BUFFALO brand was established in 1957, offering consumers high-grade ! /f/“iﬁ (]
stainless steel cookware and kitchen appliances, with the aim of promoting waterless, -
greaseless cooking for better health.

In 2013, Vivien officially became the spokesperson and through her cocking demonstrations, fff
continues fo share with more people the wonders of technology and innovation in kitchenware, £
showcasing the convenience brought by BUFFALO stainless cookware, and conveying the
message of healthy eating. Cooking has never been more fuss-free, simple and fashionable!
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